In bread it is mixed in the form of " hards" or " stuff", a mixture merely of alum itself and salt. It is used also in the adulteration of English keg lard, but is rarely found in the Irish keg lard. In the Louvain alum is employed to render clear and give head to beer, and to fine gin. The effects of alum on the animal body are of a styptic or astringent kind; hence it is sometimes usefully applied as a lotion to stop bleeding from wounds, and is also given internally to check intestinal fluxes. As, however, it 
